Nicoleta Madalina Stanga


Job advert

Restaurant Manager

The Huntsman Carvery
Rugby CV22

From £12 an hour - Full-time, Permanent

Job details

Salary

From £12 an hour

Job type

Full-time

Permanent

Benefits

Pulled from the full job description

Cycle to work scheme

Discounted or free food

Employee discount

Full Job Description

We specialise in entirely home-made, high quality food, which is extremely popular!

We need a passionate person to oversee our staff in the restaurant during service, and to take control of orders, rota management and other admin.

This will involve:

· Opening and initial setup

· Leading service and directing staff

· Dealing with customers

· Adjusting and adapting to challenges

· Monitoring everything in the restaurant

· Ensuring our standards are always being met

· Ensuring food hygiene standards are being met

· Closedown

Experience is ideal but we value the right attitude even more!

· Number One Rated Restaurant in the area

· Busiest Restaurant in the area during lockdown

· No stress to take home!

· Reduced opening hours- only open 3 nights and 1 day per week

· 35hours a week Maximum

· More work available over November/December

Immediate Start available for the right candidate

Job Types: Full-time, Permanent

Salary: From £12.00 per hour

Benefits:

· Cycle to work scheme

· Discounted or free food

· Employee discount

Schedule:

· 10 hour shift

· 8 hour shift

· Weekend availability

Supplemental pay types:

· Tips

· Yearly bonus

COVID-19 considerations:
Customers and staff all wearing masks, Distancing in place wherever possible, Hand sanitiser everywhere!

Expected start date: 23/10/2022

Nicoleta Madalina Stanga

19,Avenue Road,Rugby

CV212JW 

07821987606 | 2118508@student.uwtsd.ac.uk 

PROFILE

Level 4 Business Management student. Highly organised, good communication skills with the ability to resolve complaints and leads team, always ready to take on new challenges. Looking for a management role in a restaurant where i can deliver a high-standard catering experience.


EDUCATION & QUALIFICATIONS

2021
University of Wales Trinity Saint David 
 Digital Skills and Research Methods-60

Academic and Employability Skills-64

Problem Solving and Decision making-75

Effective Team Working and Communication-54

Managing Enterprise in the 21st Century

Professional Career Development


2022

WORK EXPERIENCE

Supervisor | Kaspa's Desserts
May 2021 to Present
Dessert restaurant ranked in the top 10 of Branvue’s poll of ‘Most loved places to eat out in the UK 2022’

· Greeting customers

· Ability to run a shift and small team during service

· Be responsible for guest experience and maintaining high service standards

· Responsible for upholding hygiene and health and safety standards

· A passion for desserts

· Leading the team to drive sales whilst being cost aware and minimising waste.

· Training and coaching team to a high level to ensure consistent quality desserts and beverages are delivered to the guests


Chef | Bacco Lounge
Jun 2020 to May 2021
Our Lounge is a home from home, offering delicious food and drinks, all day, on your doorstep. We exist to bring people together and our unique atmosphere changes hour by hour with each new wave of customers. We are proud of our Lounge and its community, and our aim is simple: every customer leaves happy.

· Preparing the food for cooking

· Preparing the orders

· Check the labels in the kitchen daily

· Sort out the deliveries

· I achieve the ability to be more responsible and to work under pressure


General Assistant | Brownsover Hall Hotel
Oct 2019 to May 2020
Brownsover Hall is now a 3-star hotel including 47 bedrooms, bar and Wineglass restaurant offering a simple food, made special seasonal menu. The hotel is set within 7-acres of landscaped grounds, with views over the Swift Valley nature reserve. The hotel is a licensed property for civil ceremony weddings and plays host to many special events throughout the year.

· Ensures that table appearance is set to standards and according to expectations

· Maintains at all times outstanding knowledge of all food and beverage menu items

· Maintains high standards of personal appearance which include wearing the proper uniform while working

· To develop communication & interpersonal skills.

· To pay attention for details, quality and speed

· Desire to be the best and progress


General Assistant | Raven-Hall Hotel
May 2018 to Jun 2019
Raven Hall Hotel it is known to have been used as a billet for the forces, during wartime and then continued as a Hotel to the present day. The Building has been extended in keeping with the original House to provide further accommodation and function rooms for the every growing business and popularity of Raven Hall as a destination, Including an indoor heated swimming pool when the original outdoor swimming pool deteriorated and the site of the old pool was developed into 8 Finnish log lodges.

· Providing excellent customer service

· Taking food and drinks orders and processing them 

· Taking card payments and providing receipt upon request

· Making menu recommendations, answering questions and sharing additional information upon request

· Absolute control of customer allergies/dietary restrictions/intolerances

· Responding to customer queries and complaints

· Being very hands on and supportive at all times


ADDITIONAL INFORMATION

Languages – English, Romanian

Technical skills 

INTERESTS

Achieve business management skills.

Achieve the ability to motivate and manage staff.


REFERENCES
Mariana  Codreanu | Store Manager, Kaspa´s Desserts, Rugby

Madalina Stanga

CV212JW, Rugby

07821987606

madalinastanga01@gmail.com 

19.10.2022

HR officer, Huntsman Carvery

RE: Restaurant Manager

As an experienced Supervisor, the advertisement for a Restaurant Manager with Huntsman Carvery sparked my interest. When reviewing the position requirements and your organization's website, I was excited to find that my qualifications and personal strengths align with your needs and mission.

I honestly believe that this job is what I was meant to do. It's the perfect match for my skills, experience, and interests.

I bring a comprehensive set of skills that I believe will be valuable to Huntsman Carvery. In my Supervisor role, I honed my abilities in front-of-house management and back-of-house management, providing a firm foundation for the Restaurant Manager position. My problem-solving, people-centric nature and compassion have afforded me excellent collaboration skills. 

I am excited to contribute my talents and proficiency in customer service to your team efforts. As an engaging communicator with a proven track record in workflow optimization, my focus on building strong professional relationships has been a beneficial asset throughout my career.

My previous experience working as Supervisor for Kaspa's Desserts, gave me customer service, work under pressure and problem-solving experience. My expertise in Front Of House Management make me a great addition to your team.

Please review my enclosed resume for a more in-depth illustration of my work history and accomplishments. I would appreciate the opportunity to interview at your earliest convenience. I'm eager to discuss how my personality and background fit the Restaurant Manager role. 

Thank you for your time and consideration of my candidacy.

I am very interested in meeting to review your needs and possible solutions I could bring to the table.

Thank you, in advance, for your consideration.

Best regards,

Madalina Stanga
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